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Table 1. Diet composition (as-fed basis)1
Ractopamine	HCl,	g/ton
  0 6.75
Ingredient,	% 0%	glycerol 5%	glycerol 0%	glycerol 5%	glycerol
Corn 82.77 77.36 74.81 69.41
Soybean	meal	(46.5%	CP) 15.24 15.64 23.19 23.59
Glycerol --- 5.00 --- 5.00
Ractopamine	HCl	(9	g/lb) --- --- 0.04 0.04
Monocalcium	P	(21%	P)	 0.48 0.48 0.43 0.45
Limestone 0.90 0.90 0.88 0.85
Salt 0.35 0.35 0.35 0.35
Vitamin	premix 0.04 0.04 0.04 0.04
Trace	mineral	premix 0.05 0.05 0.05 0.05
Phytase2 0.03 0.03 0.03 0.03
L-Lysine	HCl 0.15 0.15 0.15 0.15
DL-methionine --- --- 0.02 0.02
L-threonine 0.01 0.01 0.03 0.03
Total 100.00 100.00 100.00 100.00
Calculated	analysis
SID3	amino	acids,	%
					Lysine 0.70 0.70 0.90 0.90
					Methionine:lysine	 31 31 30 30
					Met	&	Cys:lysine 65 63 61 59
					Threonine:lysine	 64 64 64 64
					Tryptophan:lysine	 19 19 19 19
SID	lysine:ME,	g/Mcal	 2.09 2.09 2.69 2.69
ME,	kcal/lb 1,521 1,521 1,520 1,520
Total	lysine,	% 0.79 0.79 1.01 1.01
CP,	% 14.3 14.0 17.3 17.1
Ca,	% 0.51 0.51 0.51 0.51
P,	% 0.44 0.42 0.46 0.45
Available	P,	%4 0.22 0.22 0.22 0.22
1	Fed	from	208	to	259	lb.
2	OptiPhos	2000	(Enzyvia	LLC,	Sheridan,	IN)	provided	227	phytase	units	of	phytase	per	pound	of	diet.
3	Standardized	ileal	digestible.
4	Includes	expected	P	release	of	.07%	from	added	phytase.
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